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Neal, Arthur

From: karin.huber@byodo.de%inter2 [karin.huber@byodo.de] on behalf of karin.huber@byodo.de
Sent: Friday, August 12, 2005 10:11 AM

To: National List

Subject: TM- 04 - 07, NOP-grain vinegar

Follow Up Flag: Follow up
Flag Status: Blue
Attachments: ATTACHMENT.TXT; BAN 240 L.doc; AMG 300 L.doc

T™ - 04 - 07
Mr. Neal,

our NOP grain vinegar cannot be produced without the following nonagriculture (non organic) substances allowed
as ingredients in the National List :

nonpathogenic bacteria (see annex) as starter to transform the grains into alcohol;

and the starter Acetozym DS plus to transform the alcohol into the vinegar. In the starter Acetozym DS are:
salt of K, Mg, NH4

yeast

vitamins and minerals

We want to continue to produce the vinegar and need that this substances continue to be allowed.

Kind regards

Karin Huber

Dr. Karin Huber

Byodo - Naturkost GmbH
Quality Assurance
Edisonstr. 3

D- 84453 Muhldorf
Germany

Tel.: 08631 3629 - 24
Fax: 08631 3629 - 57

8/19/2005
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novozyme;w@

"o whom It May Caneam 19 July 2004

Synemen o, 21103,

Stalamen on GM Stxius of Food Enzymaes
« production strain, raw meterials, labslling

Novozymes is @ manufacturer of enzyme products. We hereby ceriffy that tha following
enzyme product:

AMG 300 L

i3 produced by B production siraln, which has not been genslically madifiad, A4 our
enzymes are produced by fermentation of selecied stralna of microorganisis under well-
controlled condttions in dlosad fermentation tenks. ’

Soya- and maize derived produels ere among the rew matertals, which are used in the
praduction of industrial anzymes. Thase aw materials are used eilher as parl of the
nutrients added in the farmentation process or as dilvents in tne formulation of the
enzvme product

The above manboned enzyms product is produced wikhout the use of GM-soy2 beans
sndior GM-malze based raw maloriels.

Some of lhe raw materiels that we use in our procetses may themselves have been
producad by tha use of food additives end/or food processing aids, such as enxymes.

The GM-stalus of food additives and food procensing aids (including enzymes) used al
Whis staga of (he produckion chain {more than 2 ganerations back calculated from the end
praduct) is 8l the mamarz normally not checked by us.

)t should ba noted that cperators have 1o comply wilh EU Regulations 1829/2003 and
1830/2003. Procsssing dids are outside the scopa of thase Regulations, This means that
no GM Isbeting is raquirad on the final food for processing s uzed in foodd produttion.

The enzyme product metioned in this statement is considered to be a procassing aid in
EU. Consequantly the we of the product in tha productian of food will nol tigger a GM
laballing of he focd.
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